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 WINE
In general, normal wines contain slightly more levulose than dextrose, the
latter being the more readily acted on during fermentation. The opposite
case may occur in genuine jjwines, but often results from addition of glucose or
dextrin (see below, 10).
3. Determination of the Saccharose.—The quantity s of saccharose
per litre is calculated by means of Clerget's formula:
5 = 10
26-048 (P — PO
142-66 —0-5*
where P and Px are the polarisations (with the proper signs) of the undiluted
wine before and after inversion determined as indicated above, i.
The value of s may be checked by determining the reducing sugars
in the inverted solution with Fehling's solution, as in 2 (above), the differ-
ence between the reducing sugars before and after inversion being multiplied
by 0-95.
When saccharose is present, the occurrence of levulose or glucose
in excess is ascertained by calculating the theoretical polarisation for the
inverted liquid and comparing it with the polarisation P^ found after inver-
sion. Further, to determine the quantities of glucose and levulose composing
the reducing sugars, the formulae given above (2) are applied to the results
obtained with the inverted liquid. Since, however, the quantities thus
calculated include the glucose and levulose formed by the inversion of the
saccharose, the amounts of pre-existing glucose and levulose are deduced
by subtracting from each of the values found the amount of the saccharose,
5, divided by 1-90.
10. Detection of Dextrin and of Impure Glucose
Wine may contain dextrin and other unfermentable substances (iso-
maltose, etc.) in consequence either of the addition of commercial glucose,
which contains such substances as impurities, or of their direct addition
with the object of increasing the extract. Their detection is carried out
as follows:
 (a)	If the wine contains, at the most, i gram of reducing sugar per
litre and is laevo-rotatory or inactive or has a dextro-rotation not exceeding
+ 0-8 saccharimetric divisions (+ 0-3 circular degrees), it has suffered no
admixture with impure glucose.
 (b)	If the wine contains more than i gram of reducing sugar per litre
and has a rotation between +0-8 and + 1-7 saccharimetric divisions, it
is probable that it contains dextrin and other unfermentable but optically
active substances which accompany glucose.
 (c)	If the wine contains more than i gram of reducing sugar per litre
and exhibits a rotation exceeding + 1-7 divisions, dextrin is tested for as
follows :
100 c.c. of the wine are evaporated to 5 c.c. and the residue treated,
with shaking, with 90% alcohol until no further precipitate is formed.
After 2 hours the liquid is filtered, the precipitate being dissolved in 30
c.c. of water and the solution introduced into a 100 c.c. flask, together with

